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(54) Alpha-D-glucopy ranosy 1-1 ,6-sorbitol comprising dough for foam baked product and process 
for manufacturing the same 



(57) Aerated dough for foam-type baked product 
such as sponge cake with improved foam-stability is dis- 
closed. The improvement had been achieved by substi- 
tuting at least 20 wt% of total sweeteners contained in 
a conventional dough for a baked product with a sugar 



alcohol composition comprising 55-1 00 wt% of a-D-glu- 
copyranosyl-1 ,6-sorbitol and 45-0 wt% of a-D-glucop- 
yranosyl-1 ,1-mannitol and/or a-D-glucopyranosyl- 
1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 
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Description 

Technical Field 

5 [0001] The present invention relates to aerated dough comprising a lot of air bubbles for foam type baked product 
such as sponge cake and method for manufacturing baked product with the dough. 

Background Art 

10 [0002] Foam type baked goods with porous structure and high volume such as foam cakes, including sponge cake 
and chiffon cake, butter cake and Castella, are manufactured by baking a dough which contains many tiny air bubbles. 
That is, the air bubbles in the dough will expand in the hot oven to give a porous structure and high volume. In preparing 
such a baked product as above, condition of the air bubbles in the dough is a key factor for palatable texture of the 
product Light and fluffy dough entrapping enough air bubbles can provide a product having high volume with pleasant 

is texture. To the contrary, dense dough containing less air bubbles provides the one having low volume with poor texture. 
[0003] However, air bubbles entrapped in the dough are unstable and tend to disappear in a short time. Therefore, 
once obtained light and fluffy dough may immediately turn to heavy and sticky. It is very difficult to retain the lightness 
of the dough which comprising enough tiny air bubbles for a long time. To produce a foam type cake with a porous 
structure, high volume and palatable texture, light and fluffy dough containing a lot of air bubbles must be baked im- 

20 mediately after the dough preparation. That is, the foam instability of the dough has been a factor for the quality of the 
baked product. 

[0004] Sugar, the most common sweetener used in conventional baked products, also contributes to stabilize air 
bubbles incorporated in the dough through its water-holding capacity and viscosity. However, the air bubble-stabilizing 
effect of sugar is not so strong that it cannot retain the air bubbles in the dough for a long time. That is, air bubbles in 
25 the sugar-containing dough are still unstable and the fluffiness of the dough will be lost in a short time. Since less 
amount of sucrose means less stability of the dough, recent trend for low-sweetness food products makes it more 
difficult to provide fluffy dough with good shelf-stability. Emulsifiers are often used to increase the fluffiness of the dough, 
but they sometimes affect badly on the taste of the resulting baked product. 

30 SUMMARY OF THE INVENTION 

[0005] An object of the invention is to improve foam -stability of a dough containing a lot of air bubbles for foam type 
baked product. Another object of the invention is to provide foam type baked product with improved texture. Further 
object of the present invention is to provide a method for preparing a foam type baked product with improved fluffiness 
35 and texture. 

[0006] The present invention provides an improved dough for foam type baked goods, the improvement consisting 
of adding a sugar alcohol composition to the dough in an amount equal to or more than 20 wt% of total sweeteners in 
the dough on a dry weight basis, wherein said sugar alcohol composition comprises 55-1 00 wt% of a-D-glucopyranosyl- 
1 ,6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D-glucopyranosyi-1 ,1 -mannitol, a-D- 

40 glucopyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 

[0007] The present invention provides an aerated dough for a foam type baked product comprising at least egg, 
powdery component and sweeteners, wherein equal to or more than 20 wt% of total sweeteners is a sugar alcohol 
composition, and said sugar alcohol composition comprises 55-1 00 wt% of a-D-glucopyranosyl-1 ,6-sorbitol and 45-0 
wt% of a compound selected from the group consisting of a-D-glucopyranosyl-1 ,1 -mannitol, a-D-glucopyranosyl- 

45 1,1 -sorbitol and a mixture thereof on a dry weight basis. 

[0008] The present invention further provides a foam type baked product obtained by baking the dough defined as 
above. 

[0009] The present invention also provides a method for manufacturing a foam type baked product comprising the 
steps providing the dough defined as above and baking the same. 
so [0010] In the present specification and claims, the "foam type baked product" represents baked goods product with 
porous structure and high volume, which is prepared by baking a dough with many tiny air bubbles comprising at least 
egg, powdery material such as flour and a sweetener. Examples of the foam type baked product may rnclude foam 
cakes such as sponge cake, souffle and chiffone cake, butter cake, castella and the like. 

[001 1] In the present specification and claims, the "aerated dough" represents dough for a foam type baked product 
55 in which a lot of tiny air bubbles are entrapped. 

[0012] According to the present invention, foam stability of the aerated dough containing a lot of tiny air bubbles is 
improved while keeping the sweet level comparative to, or even less than, the conventional baked product prepared 
by using sucrose as sole sweetener. The baked goods dough provided by the instant invention exhibits excellent foam- 
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stability and provides a foam type baked goods product with an excellent appearance and texture. 

Best Mode for Carrying Out the Invention 

. 5 [0013] The sugar alcohol composition used in the present invention comprises 55-100 wt% of a-D-glucopyranosyl- 
1,6-sorbitol (hereinafter, referred as "GPS-6) and 45-0 wt% of a-D-glucopyranosyl-1 ,1-mannitol (hereinafter, referred 
as "GPM") and/or a-D-glucopyranosyl-1 ,1 -sorbitol (hereinafter, referred as fl GPS-1") on a dry weight basis. In a pref- 
erable sugar alcohol composition comprises 55-100 wt% of GPS-6, 0-35 wt% of GPM and 0-10 wt% of GPS-1 based 
on total amount of GPS-6, GPM and GPS-1 on a dry weight basis. 
10 [0014] GPS-6, GPM and GPS-1 can be prepared by hydrogenating a mixture of isomaltulose and trehalulose, which 
is obtained from sucrose by means of a transferase enzyme. Hydrogenation of isomaltulose gives GPS-6 and GPM, 
and trehalulose gives GPS-1 and GPM. 

[0015] The sugar alcohol composition of the instant invention comprising GPS-6, GPS-1 and GPM in the specified 
proportions may be prepared from thus obtained mixture of GPS-6, GPM and GPS-1 by separating the respective 

'5 compound by means of crystallization or chromatography and then adjusting the proportions. The sugar alcohol com- 
position may also be prepared from commercially available reduced isomaltulose product, such as Palatinit™ (Shin 
Mitsui Sugar Co. Ltd., Tokyo, Japan) and IsoMaltidex™ (Cerestar Japan Ltd., Tokyo, Japan), consisting essentially of 
approximately equimolar GPS-6 and GPM, in the same manner as above. The sugar alcohol composition of the in- 
vention may be prepared by simply mixing commercially available GPS-6, GPM and GPS-1 to give the above-defined 

20 proportions. 

[0016] The sugar alcohol composition used in the present invention may further comprise one or more sugar alcohols 
other than GPS-6, GPM or GPS-1 , for example, sorbitol and maltitol up to 10 wt% based on the total amount of the 
composition on a dry weight basis. 

[0017] The sugar alcohol composition used in the present invention may be provided in any form including solution, 
25 crystal, powder and granule, and crystalline, granular or powdery composition are especially preferable since they are 
easy to handle. 

[0018] According to the present invention, at least 20 wt% of total sweeteners contained in the dough is the sugar 
alcohol composition of the present invention. That is, according to the present invention, a conventional dough can be 
improved by substituting at least a part of sweeteners contained in the dough with a sugar alcohol composition, wherein 
30 said sugar alcohol composition comprises 55-1 00 wt% of GPS-6 and 45-0 wt% of GPM and /or GPS-1 on a dry weight 
basis. 

[001 9] The amount of the sugar alcohol composition in the dough is at least 20 wt%, preferably at least 25 wt% based 
on the total amount of sweeteners contained in the dough. The amount may vary depending on types of baked product 
to be prepared and desired sweetness of the product. For example, in a conventional baked product dough comprising 

35 sugar as sole sweetener, up to 25 wt% by weight of the sweetener may be substituted by the sugar alcohol composition 
of the invention to provide a dough comprising stable air-bubbles which gives product with substantially same sweet- 
ness as the original product. When up to 50 wt% by weight of sucrose is substituted with the sugar alcohol composition 
of the invention, resulting product gives semi-sweet and light taste. Further, when all of the sucrose is substituted with 
the sugar alcohol composition, resulting product will give less-sweet taste and contribute to fewer calories. 

40 [0020] According to the present invention, as long as at least 20 wt% of total sweeteners in a dough is the sugar 
alcohol composition of the invention comprising 55-100 wt% of GPS-6 and 45-0 wt% of GPM and/or GPS-1 on a dry 
weight basis, the air bubbles entrapped in the dough become stable. The dough may contain other sweeteners in 
addition to the composition of the present invention. The proportions between other sweeteners including sucrose and 
the sugar alcohol composition of the invention may vary depending on the type of baked product, desired sweetness 

45 and the purpose of the baked product. Examples of the other sweeteners may include those known as strong-sweet- 
eners such as stevia and scuralose. 

[0021] According to the invention, the total amount of the sweeteners to be added to the dough may be determined 
by the art depending on the type of the baked product to be prepared and the purpose of the product such as for low 
calorie cakes and the like. Typically, the total amount of the sweeteners in a dough for a foam type baked product may 

so be about 15-45 wt% of the total amount of the dough. 

[0022] The improved dough of the present invention can be obtained from a conventional dough for foam type baked 
product, which comprises at least eggs, powdery component and a sweetener, by substituting at least a part of the 
sweetener contained in the dough with the sugar alcohol composition specified in the present invention. The dough of 
the preset invention may comprise any ingredient known to be incorporated in a conventional foam type baked product, 

55 in addition to the sugar alcohol composition specified in the present invention. Examples of "foam type baked product" 
may include sponge cake, chiffon cake, butter cake, souffle, and castella. 

[0023] The egg in the dough may be any of egg white, egg yoke and whole egg as well as mixture of egg white and 
egg yoke in a certain ratio. 
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[0024] Examples of the powdery component may include flour ground from wheat, barley, rye, corn rice buckwheat 
miNet, foxtail millet and Japanese barnyard millet, starchy component such as potato flake, potato flour.' corn starch 
and tapioca starch. The powdery component may comprise ground nuts. 

[0025] The dough of the present invention may further comprise fat and oil, such as butter, margarine shortening 
and vegetable oils. The dough may further contain any other ingredient added to a conventional foam type baked 
goods product, based on types and purpose of the product according to known proportions. 

[0026] The dough of the present invention contains a lot of tiny air bubbles, and the air bubbles will expand in a hot 
oven giving the baked goods product its volume and structure. The method for entrapping air bubbles in the dough is 
not limited and may be any of conventional procedure known to the art. 

[0027] For example, air may be whipped into eggs prior to add other ingredients. The eggs may be beaten by either 
whole egg method or separated egg method. In whole egg method, whole eggs admixed with at least a part of the 
sweeteners are beaten to give whipped egg and then powder component and other ingredient are folded into the 
whipped egg. In separated egg method, egg yolks and egg whites are separated, beaten respectively and then folded 
together with other ingredients. In separated egg method, at least a part of sweeteners may be admixed with both of 
egg yolks and egg whites. Further, all-in-mix method, which comprises beating a mixture of whole ingredients including 
powder component, egg, sweetener and other ingredients all at once may be employed to give the dough of the present 
invention. r 

[0028] The conditions for beating eggs or dough mixture may be optimized by the art according to conventional 
procedure for manufacturing a baked product. 
20 [0029] The dough of the present invention is excellent in foam stability. Therefore, the dough can provide a baked 
goods product with porous structure, high volume and preferable texture even if it takes a relatively long time from 
preparation of the dough to baking the same. 

[0030] According to the present invention, the baked product may be obtained by baking thus obtained dough The 
baking condition, i.e. baking temperature, baking time and the like may bo determined depending on types of the 
25 product along with the conventional manner. 

[0031] The present invention will be understood more readily with reference to the following examples However 
these examples are intended only to illustrate the invention and are not to be construed to limit the scope of the invention' 
In the following examples, "%" represent "wt%" except for otherwise specified. 

30 Examples 1 and 2 

Manufacture of Sponge Cake 

[0032] Sponge cake dough was prepared using the ingredients shown in table 1 below. Fresh whole eggs were put 
in a bowl over a water bath at 40°C to heat the eggs approximately at 37°C. The eggs were beaten for 30 seconds 
with electric mixer (#MK-H3, Matsushita Electric Industries Co., Ltd. Osaka, Japan) and white superior soft sugar (Shin 
Mitsu. Sugar Co., Ltd Tokyo, Japan) and/or sugar alcohol composition shown in table 2 below were added to the eggs 
respectively. The mixture was further beaten until the relative density of the same reaches 0 26-0 27 Sifted soft flour 
was added in the mixture in three batches and worked with plastic spatula to fold the flour into the mixture The relative 
density of the resulting dough was within the range of 0.44-0.45. Immediately after the preparation, each of the douqh 
was poured in a cake mold and baked at 1 70°C for 30 minutes to give sponge cake. 

[0033] The relative density of the beaten eggs or the dough was determined by pouring the sample into a plastic 
container of 9 cm in diameter and 241 .7 ml in volume, leveling the surface, weighting the content and dividing the 
weight by the volume to give the relative density. 

Comparative Examples 1 -3 

[0034] Sponge cakes of comparative example 1 -3 were prepared using the ingredients shown in table 1 below ac- 
cording to the same manner as above. In comparative Examples 1 and 2, commercially available Palatini!™ consisting 
essentially of approximately equimolar GPS-6 and GPM was used as sugar alcohol composition. In comparative ex- 
ample 3, sugar was used as sole sweetener. 
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TABLE 1 



Formulation of Sponge Cake Dough 




Example 


Comparative Example. 


1 


2 


1 


2 


3 


Ingredient (%) 


soft flour 


30 


30 


30 


30 


30 


whole egg 


46 


46 


46 


46 


46 


white superior soft sugar 


18 


0 


18 


0 


24 


sugar alcohol composition 


6 


24 


6 


24 


0 


proportion of GPS-6 in the sugar alcohol composition (%) 


69.2 


69.2 


47.5 


47.5 




proportion of the sugar alcohol composition based on total sweeteners* 1 
(%) 


25 


100 


25 


100 


0 



10 



15 



"1 Total sweeteners is consisting of white superior soft sugar and sugar alcohol composition. 
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Sugar alcohol composition 
(% on a dry weight basis) 




Example 1 ,2 


Comparative Example 1 ,2 


GPS-6 


69.2 


47.5 


GPM 


17.3 


51.7 


GPS : 1 


5.5 


0.1 


sorbitol 


6.7 


0.1 


Others* 2 


1.3 


0.6 



*2: consisting of other sugar alcohols such as mannitol 

Foam-Stability of the Sponge Cake Dough 1 

Stability of the dough density 

Method 

[0035] Change of the relative density with time was observed to determine foam stability of the dough. Smaller 
change of the relative density means higher foam-stability. The relative density of the respective dough obtained in the 
examples and comparative examples was determined immediately after the preparation, and at 1-hour and 3-hours 
after the preparation. The dough was put in a stainless bowl, sealed with plastic wrap, and allowed to stand at 25 °C 
for 1 and 3 hours before the measurement. 

Result 

[0036] Results are shown in table 3 below. The relative densities of examples 1 and 2 were relatively stable than 
those of comparative examples 1-3. 

Foam-Stability of the Sponge Cake Dough 

Stability in the cake volumes 

[0037] Sponge cake dough of examples 1 , 2 and comparative examples 1-3 immediately after the preparation and 
thai after stood for 3 hours at 25°C were baked al 170°C for 30 minutes respectively. Volume of thus obtained cake 
was measured and compared to determine the volume-reduction ratio with time. The smaller volume-reduction ratio 
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10 



means the higher form-stability of the dough. 

[0038] The volume of the baked sponge cake was measured with millet seeds. Firstly, a container larger than the 
respective sponge cakes was filled with millet seeds and leveled over the surface. The volume of millet seeds larger 
than the sponge cake were removed from the container, the sponge cake sealed with plastic wrap was put in the 
container, then the remaining gaps were filled with the millet seeds once removed from the container. After leveled 
over the surface, volume of the millet seeds outside the container was determined by means of graduated cylinder to 
give the volume of the sponge cake. 

Result 

[0039] As shown in table 3 below, sponge cakes of examples 1 and 2 exhibited smaller volume-reduction ratio than 
that of comparative example 3, which was prepared by using sucrose as sole sweetener. Sponge cakes of examples 
1 and 2 also exhibited better f tuff in ess than the sponge cakes of comparative examples 1 and 2, which were prepared 
by using Palatini!™ comprising essentially of approximately equimolar of GPS-6 and GPM as sugar alcohol composi- 



TABLE 3 



20 



25 



30 



35 



40 



45 



50 



Result of foam-stability test 






Example 


Comparative Example 






1 


2 


1 


2 


3 


Relative density of the dough 


immediately after the preparation 


0.44 


0.43 


0.43 


0.44 


0.44 




after 1 hour 


0.47 


0.45 


0.49 


0.48 


0.49 




after 3 hour 


0.51 


0.49 


0.53 


0.54 


0.53 


Volume of baked cake 


volume reduction ratio(%) 


13 


8 


19 


25 


26 



Examples 3-5 and Comparative examples 4 and 5 

[0040] Sponge cakes were prepared using the ingredient shown in table 4 according to the same manner as Example 

Table 4 



Ingredients of Sponge Cake Dough 






I Example 


Comparative Example 






j 3 


4 


5 


4 


5 


Ingredient (%) 


soft flour 


! 30 


30 


30 


30 


30 




whole egg 


I 46 


46 


46 


46 


46 




white superior soft sugar 


18 


12 


0 


21.6 


20.4 




sugar alcohol composition 


6 


12 


24 


2.4 


3.6 


proportion of GPS-6 in the sugar alcohol composition (%) 


55.5 


55.5 


55.5 


55.5 


55.5 


proportion of the sugar alcohol composition based on total 
sweeteners* 1 (%) 

1 Total sweeteners is eonsictinn r>f u/hito cn na n Ar ~ i , 


25 


50 


100 


10 


15 



[0041] In the examples 3-5 and comparative examples 4 and 5, same sugar alcohol composition shown in table 5 
was used. 



55 



Table 5 



Ingredients of Sugar alcohol composition (% on a dry weight basis) 
GPS-6 | 55.5 
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Table 5 (continued) 




Ingredients of Sugar alcohol composition (% on a dry weight basis) 


GPM 


32.4 


GPS-1 


4.4 


Sorbitol 


6.5 


Others* 2 


1.2 



*2 consisting of other sugar alcohols such as mannitol 

[0042] The foam-stability test including measurement of relative density of the dough and volume of the sponge cake 
were carried out according to the above-described manner. Results are shown in table 6. 

TABLE 6 



Result of foam-stability test 






Example 


Comp. Ex. 






3 


4 


5 


4 


5 


Relative density of the dough 


immediately after the preparation 


0.44 


0.43 


0.44 


0.44 


0.44 




after 1 hour 


0.45 


0.46 


0.46 


0.48 


0.49 




after 3 hour 


0.50 


0.49 


0.51 


0.53 


0.54 


Volume of baked cake 


volume reduction ratio(%) 


20 


19 


19 


23 


24 



[0043] Although the same sugar alcohol composition as examples 3-5 was used in comparative examples 4 and 5, 
the amount of the composition to total sweeteners was less than 20%. As a result cake volume-reduction ratio of 
comparative examples 4 and 5 was higher than examples 3-5. 
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Claims 



35 



40 



45 



50 



55 



An aerated dough for a foam type baked product, wherein equal to or more than 20 wt% of total sweeteners in the 
dough is a sugar alcohol composition and said sugar alcohol composition comprises 55-100 wt% of a-D-glucop- 
yranosyl-1,6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D-glucopyranosyl- 
1,1 -mannitol, a-D-glucopyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 

A foam-type baked product obtained by baking an aerated dough, wherein equal to or more than 20 wt% of total 
sweeteners in the dough is a sugar alcohol composition, and said sugar alcohol composition comprises 55-100 
wt% of a-D-glucopyranosyl-1 ,6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D- 
glucopyranosyl-1 ,1 -mannitol, a-D-glucopyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 

A method for manufacturing a foam type baked product comprising the steps of 

providing an aerated dough, wherein equal to or more than 20 wt% of total sweeteners in the. dough is a 
sugar alcohol composition, and said sugar alcohol composition comprises 55-100 wt% of a-D-glucopyranosyl- 
1 ,6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D-glucopyranosyl-1 ,1 -mannitol, 
a-D-glucopyranosyl-1 , 1 -sorbitol and a mixture thereof on a dry weight basis, and 

baking the aerated dough. 

An improved dough for foam type baked product, the improvement consisting essentially of adding a sugar alcohol 
composition to the dough in an amount equal to or more than 20 wt% of total sweeteners in the dough on a dry 
weight basis, wherein said sugar alcohol composition comprises 55-100 wt% of a-D-glucopyranosyl-1 ,6-sorbitol 
and 45-0 wt% of a compound selected from the group consisting of a-D-glucopyranosyl-1 , 1 -mannitol, a-D-glu- 
copyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 

An improved foam-type baked product, the improvement essentially consisting of adding a sugar alcohol compo- 
sition to a dough for the baked product in an amount equal to or more than 20 wt% of total sweeteners in the dough 
on a dry weight basis, wherein said sugar alcohol composition comprises 55-100 wt% of a-D-glucopyranosyl-1 , 
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6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D-glucopyranosyl-1 ,1 -mannitol 
a-D-glucopyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis. 

An improved method for manufacturing foam type baked product, the improvement essentially consisting of adding 
a sugar alcohol composition to a dough for the baked product in an amount equal to or more than 20 wt% of total 
sweeteners in the dough on a dry weight basis, wherein said sugar alcohol composition comprises 55-1 00 wt% of 
a-D-glucopyranosyl-1 ,6-sorbitol and 45-0 wt% of a compound selected from the group consisting of a-D-qlucop- 
yranosyl-1 ,1 -mannitol, a-D-glucopyranosyl-1 ,1 -sorbitol and a mixture thereof on a dry weight basis 
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